During the control period, the populations of fecal resistant lac+ enteric bacilli varied with time, periodically reaching a high level of 10 8 per gram. The day after the start of the sterile diet, the fecal concentration of resistant bacteria dropped, and fell to a minimum in a mean time of three days. No resistant strain could be detected in the feces of three volunteers, whereas in those of the other three, some could be detected sporadically. The sterile diet reduced the number of tetracycline-resistant bacilli in all volunteers (Table 1) . It also reduced the number of bacilli resistant to ampicillin and streptomycin (data not shown). Thus, most fecal resistant lac+ enteric bacilli come from contaminated food: transient strains enter the intestines with food and are excreted in feces. 6, 7 Although resistant lac+ enteric bacilli present no direct threat to public health, they may transfer their resistance to pathogens, destroy antibiotics in the gut, or cause urinary tract infections, posing clinical problems. Hence, it may be desirable to reduce the prevalence of resistant bacteria in human intestines and, on the basis of the data reported here, in foods. The foods most likely to carry large numbers of resistant bacteria are raw vegetables and salads. 5 Thus, the flow of resistant genes from the environment to humans that is caused by the contamination of vegetables by sewage and manure should be re-duced. 8, 9 In patients with severe granulocytopenia, systemic infections have often been shown to be caused by resistant bacteria from the gut. Our results show that such patients should be given a nearly sterile diet. 10 Denis E. CORPET, Dipl.Bacteriol. Institut Pasteur Institut National de la Recherche Agronomique 31931 Toulouse, France
